


TEA OF THE
MODERN GENERATION

10-Sachet Box
contains 10 biodegradable sachets

Tin Canister & Refill
contain premium grade whole leaf teas,
.7 herbs, flowers, fruits and spice.

' Made with
~- biodegradable materials
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Or Tea?™ brings you the most premium specialty tea from around the world,
is now presenting you this CreativiTea Guide to learn
how to be creative using tea to make different beverages and treats.
Simply follow the instructions, mix our signature blends
with the ingredients we carefully selected for you, then you are all set

to throw a party and spill some tea with your friends.



04 | Organic Fruit Punch
OS5 | Double Gin Tonic
06 | PP Island

O7 | Lady Marmalade
08 | The Black Label

09 | Pink Duchess

12 | Queen Berry Fizz
13 | Yin Yang Delight
14 | Cucumber Lemonade

15 | Lychee Mojite

18 | Flu Soother
19 | Calming Hot Toddy
20 | Holistic Cleanser

21 | ChocoChai

24 | Pear-fection
25 | The Sour Affair
26 | TifFFany's...

27 | Peachy Moment

30| EnerGinger Pop

31 | Peach Oolong Pop
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THE ART OF GIFTING






Instruction | Serving: 1 x 750ml

* Simply put Queen i'?;erry sachets into a bottle
Ly of 750ml sparkling water for 10-15mins
Queen Berry Sparkling « ', f
(2 sachets) + water 7 | Serve in champagne ghl_a.ss
(750rpr)' T, 15 Garnish with berries as wish
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. Pour syrﬁa?id cold tea over ice, garnlsh WIth fresh lime, mint, and cucumber slices
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Instructloh‘1 Serving : f x4dOmI ¥

. Steep the Lychee Wﬁlﬁe Peony sachets into 300ml
|ced water over‘nlght, keep it chilled in the fndge

e Smash mint leaves together Wlth‘Z.tSp of white sugar
Y ina serving glass until they mixed-well

Lgchee :.H.. g Lime = POl e line i juice and stir well

““White Peony

(1 'rge bunch) Juice
“ ZZ sachetsi ’,@

(50m|) ~_+Fill the glass with crashed il:e and top |t up wn;h g
prom . the chilled tea -5 Tl 7
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Calm
(1 sachet)

+ Honey +* Whisky *
(30ml)

Instruction | Serving: 1 Cup
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Pear-fection
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PII:,C;%F:I sPyerc:lr;) +* Pear * Mint +* Lemon * Bourbon
(1 sachet) (3 tbsp) (1/4 Pear) (5 pcs) Juice (30 ml)

(2 tbsp)

Instruction | Serving: 330ml

« Steep Playful Pear sachet into 100ml hot water for 5 mins and keep cool
* Muddle dice pear and mint leaves in a serving glass and fill ice over it

* Shake lemon juice, cooled tea, pear syrup, and bourbon with ice

* Pour the mixture over the serving glass

* Garnish with pear slice and mint leaves



The Sour AfFair
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African + Whisky " Lemon Simple + Red Orange
Affairs (30ml) Juice Syrup Wine Twist
(1 sachet) (2 tbsp) (1 tbsp) (10ml) (1pc)

Instruction | Serving: 330ml

* Steep African Affairs sachet into 100ml hot water for 5 mins and keep cool
* Shake the tea, lemon juice & syrup with ice

« Strain & pour the mixture over the serving glass

* Float the red wine on top by pouring them over the back of a bar spoon

* Garnish with orange twist
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TifFFany’s...

TifFFany's Rum

Breakfast (10ml)
(1 sachet)
Lemon

Marmalade + Juice

(1 tbsp) 2 tbsp)
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Triple Frangellco

Sec Liqueur

(5ml) (5ml)
Simple Soda Dried
Syrup Water * Orange
(2 tbsp) (10ml) (1pc)

Instruction | Serving:330ml

* Steep Tiffany’s Breakfast sachet into
100ml hot water for 5 mins and
keep cool

* Shake all the ingredients with ice

* Pour the mixture over the serving
glass with ice

* Top up with soda and garnish with
the dried orange



Peachy Moment

19|

Peach Vodkcl Apple Peach
Monkey Pinch (10ml) Juice chnapps
(1 sachet) (10ml) (5ml)

o 7 d§

Lemon + Mint + Peach + Soda
Juice Leaves wage Water
(2 tbsp) (4pcs) (8pcs) (10ml)

Instruction | Serving:330ml

* Steep Peach Monkey Pinch sachet into
100ml hot water for 5 mins and keep cool

« Stake all the ingredients with ice

* Pour the mixture over the serving glass
with ice

* Top up with soda and garnish with
peach wage & mint leaves
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LEADING TO THE WORLD OF OPPORTUNITIES
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CUPPA-CHINA

DRAGON WELL
WITH OSMANTHUS MOUNT FEATHER DRAGON PEARL JASMINE

Chinese Green Tea Chinese Green Tea Chinese Green Tea

e
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Green tea with Organic green tea Organic green tea
osmanthus flowers with jasmine flower parts
WELLBEING
TOWERING KUNG FuU SLIMMING PU’ER ENERGINGER
Keeman Congu Black Tea Puerh Tea with Corn Flower Herbal Infusion

Black tea Pu-Erh tea with marigold Lemongrass, ginger,
flower, cornflower petals and rosemary and lemon verbena
Roman camomile
KUNG FLU FIGHTER BEEEEE CALM MERRY PEPPERMINT
Fruit and Herbal Infusion Chamomile Infusion Herbal Infusion

?gn?

Apple pieces, ginger, Organic camomile with honey Liquorice root, peppermint, fennel,
orange peel, peppermint, sage leaves, and vanilla flavouring basil, peppermint flavouring
eucalyptus, elderflower, flavourings

DUKE’S BLUES TIFFANY’S BREAKFAST YIN YANG
Earl Grey with Corn Flower English Breakfast Black Tea Coffee Flavoured Black Tea

FEAT
ol

Black tea with Organic black tea Black tea, roasted chicory root,
bergamot flavouring and roasted mate, liquorice root,
cornflower petals roasted coffee beans,
ice coffee flavouring, caramel flavouring,
e vanilla flavouring, milk flavouring
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WHAT’S YOUR CUP OF TEA?

MONKEY PINCH
Oolong with Peach Flavour

P2
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El

Oolong tea,
peach flavouring

LYCHEE WHITE PEONY
White Tea with Lychee Flavour

Organic white tea and rose petals
with lychee flavouring

LONG LIFE BROWS

Organic white tea

GINSENG BEAUTY
Green Tea with Herbal Infusion

Green tea with liquorice root,
lemongrass, natural ginseng
flavouring and ginseng root

THE SECRET LIFE OF CHAI
Herb & Spice Infusion

DR .
Teal

Black tea, ginger, star anise, orange
peel, cardamom seed, pink pepper,
clove buds, cinnamon flavouring,
grapefruit flavouring

CUBAMINT
Fruit and Herbal Infusion

PEa e
e

Peppermint, apple pomace,
cucumber, apple, rosehip,
acid: citric acid, basil,
flavouring, cornflower petals

LA VIE EN ROSE
Black Tea with Rose

-é‘é A
Apple, rosehip shells, rose
petals and black tea

QUEEN BERRY
Fruit Infusion

DETOXANIA

Green Tea with Herb & Fruit Infusion

Green tea, apple, fennel, rosehip shells,

turmeric, white hibiscus, lavender,
ginger, juniper berry, black pepper,
rose petals, natural flavouring

TROPICOCO
Fruit Infusion

Hibiscus, elderberry, currant,
rosehip, black currant,
blueberries, strawberry

pieces and natural flavourings

THE PLAYFUL PEAR
Double Green Tea with Fruit Infusion

Green tea(sencha),
green tea(the himalayas),
Pear, pear flavouring,
marigold flowers

OR-TEA.COM

Mango, apple, coconut pieces,
hibiscus white, orange peel,
liquorice root, roasted
chicory root and flavouring

AFRICAN AFFAIRS
Premium Cocoa & Raisin Rooibos

Rooibos, grapes,
flavouring, cocoa kernels

f 1 (CrTEa )



International:

Or Tea Europe BV

Zijlweg 142, Unit H+J, 2015BH, Haarlem, The Netherlands
+31 (0) 611498603

Asia Pacific:

Roku Roku Group Ltd

10A, 38 Heung Yip Road, Wong Chuk Hang, Hong Kong
+852 2668 6617

@ www.or-tea.com B info@or-tea.com
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